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ABSTRACT 
Traditional uses of plants and their extracts have been in use for centuries. Medicines from 
herbal origin is still an important choice of about 75-85% of the population of the world as they 
were and are the easiest source available for caring and looking after towards health. Pomelo is 
a specie acquired with medicinal properties, like pharmacognostical property, phytochemical 
property and pharmacological property. These properties which are observed and found in 
pomelo helps efficiently in the remedies for ailments and diseases like convulsive cough, 
hemorrhage, leprosy, epilepsy, hiccough, diarrhea, headache, asthma, etc. A thorough study and 
test examination was carried out on some notably activities of pharmacology like activity of anti-
diabetic, activity of CNS, activity of analgesic, activity of anti-inflammatory and many more 
values of medicinal and herbal aspects. 
 
INTRODUCTION 
People nowadays are being faced by several numerous health issues due to the lifestyle taking 
trends with depressive state of progress which leads man to rely on natural, pure and effective 
source of medicines from plant origin. Pomelo is such a citrus fruit from plant origin with the 
scientific name Citrus maxima or Citrus grandis because it is the largest citrus fruit from the 
Rutaceae family.  
Being a natural non-hybrid citrus fruit, it is similar in appearance to a large grapefruit which is 
native to South, Southeast Asia and Malaysian portion of the island of Borneo of the globe. The 
rest of cultivated citrus fruits have been hybridized from the pomelo as it is one the original citrus 
species.It is used in many festive celebrations throughout Southeast Asia (Piper, 1989). Pomelo 
yet has not achieved widespread popularity in other regions of the world due to its typical growth 
time of 8 years before the seeds can even begin to flower and bear any fruit. Pomelo trees are 6-13 
meters in height (Jensen, 2001).  
Their oval leaves are evergreen and have broadly winged petioles. Being young shoots, they are 
downy on the undersurface. Furthermore, the mass and bulk of the fruit is mostly hard and 
unpalatable, while only the inner dermis of the fruit is palatable. The flavor and taste, however, is 
quite pleasant by means of consistency of grapefruits without devoid of tart and tangy flavor. The 
color of the fruit is usually pale yellow or pale green in color, while the inside edible segments of 
flesh is pulpy and white, pallid pink, or red, and shell out easily from the thick rind, depending on 
the variability (Gonzalez Aguilar et al., 2000). 
The history of the uses of the fruit dates back to few hundred years, even though it has been 
cultivated for far stretched than that in Southeast Asian countries. In 1884, Sir Hugh Low brought 
a variety of pomelo was brought by Sir Hugh Low in 1884, like limau bali in Indonesia (Malaya) 
and irrigated in Perak and Penang. A typical cross was bring into being in the Dutch East Indies 
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comprising of a small fruit enclosed within a larger fruit known as the limau wangkang in Malay, 
(Burkill, 1966). 
Besides being low in calories, the fruit is rich in ascorbic acid (Vitamin C) and potassium (K). It 
is eaten on its own or in a salad or can be candid or used in jams (Danhi and Wienstein, 2008). 
The pulp of the pomelo is frequently added as one of the main ingredients in the festive platter, yu 
sheng, during Chinese New Year (Henquet, 2005). 
Various medicines are made from the flowers, mature peel, seeds and slices of young pomelo 
fruit, usually dried first before being combined with other ingredients. The amalgam of these 
components is used to treat indigestion, cough and motion sickness (Burkill, 1966).  
It is also used to cure abdominal pains, edema and phlegm (Zakaria et al., 2010). To treat or cure 
swellings and ulcers, pomelo leaves are boiled to make lotions and are applied (Burkill, 1966). 
In older days, leaves of the pomelo trees were used for aromatic baths (Piper, 1989). Extracted 
essential oils, from the leaves, peel and mainly seeds of some inferior pomelo species was used to 
light opium pipes in Indochina. Using effleurage, perfumes are extracted from the pomelo flowers 
(Burkill, 1966). 
 
NUTRITIONAL OVERVIEW OF POMELO 
The chartbelow essays the nutritional content per 100 grams:- 
Energy 159 kJ (38 kcal) 
Carbohydrates 9.62 grams 
Dietary Fiber 1 gram 
Fat  0.04 gram 
Protein 0.76 gram 
Vitamin B1 0.034 milligram 
Vitamin B2 0.027 milligram 
Vitamin B3 0.22 milligram 
Vitamin B6 0.036 milligram 
Vitamin C 61 milligrams 
Iron 0.11 milligram 
Magnesium 6 milligrams 
Manganese 0.017 milligram 
Phosphorous 17 milligrams 
Potassium 216 milligrams 
Sodium 1 milligram 
Zinc 0.08 milligram 
                                              (Taiping & Shaolin, 2000) 
PHYTOCHEMICALS 
Phytochemicals are derived chemical compounds like anti-carcinogenic, anti-mutagenic, anti-
inflammatory and antioxidant best known for being active biologically and biochemically.They 
are manufactured by plants with primary and secondary breakdown. It helps to thrive and perform 
the process of growth and defense mechanism against entrants, pathogens and predators. They in 
general designate the compounds of plants under examination whose consequence on health are 
unestablished and are indistinct essential nutrients. 
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PHYTOCHEMICAL SCREENING  
Phytochemical screening in general is the process or procedure of abstraction, transmission and 
identification or documentation of compounds potential in active in biomedical properties from 
plant origin, from which more or less of the compounds potential in bioactivity like carotenoids, 
flavonoids, alkaloids, tannin, antioxidants and phenols can be derived or extracted. Below are the 
some examples of compounds which are derived from the process phytochemical screening:- 
Alkaloids obtained from phytochemical screening were Buntanine (Juneja et al., 2006), Pumiline 
(Takemura et al., 1993), Honyumine (Chen et al., 1995) Prenyl citpressine (Barthe & Stewart, 
1985). 
Amino acids were obtained from phytochemical screening were Aspartic acid (Aswanikumar 
and Radhakrishnan, 1973), Asparigine, Glycine and Proline (Selsted et al., 1993). 
Carbohydrates obtained from phytochenmical screening were Fructose, Glucose (Jantan et al., 
1996), Pectin, Phytol (Wang, 1979), Synephrine and Methyl antralinate (Vijaylakshmi & 
Radha, 2015). Carotenoids obtained from phytochemical screening were Roseoside (Feng et al., 
2001) and Carotenoid (Zheng et al., 2016). 
Coumarins obtained from phytochemical screening were Aurapte (Vijaylakshmi and Radha, 
2015), Auraptene (Feng et al., 2001) and bergamottin (Vijaylakshmi and Radha, 2015). 
Flavonoids obtained from phytochemical screening were rutin, cosmosiin, tangeretin (Arcas et 
al., 2000), acacetin, diosmetin, diosmin (Anis, 1981), narangin and eriocitrin (Li et. al., 2018). 
Monoterpenes obtained from phytochemical screening were Camphene, citral, citronellal 
(Cheong et al., 2011), farnesol, neral, terpenine (Zhou et al., 2004), camphor, citroonellol and 
geraniol (Ahmad et al., 2006). Sesquiterpenes obtained from phytochemical screening were 
Bisabolol, cadinine (Vlisidis and Israilidis, 1998), copaene (Dung et al., 1992) and elemol (Peh 
et al., 2001). 
Steroids obtained from phytochemical screening were Sitosterol, Campesterol (Ahmad et al., 
2006), daucosterol, tigmasterol, malonic acid, ascorbic acid, citric acid, fumaric acid, succinic 
acid, tocopherol, decyl acetate and chlorophylls (Baomin, 2000).  
 
PHARMACOGNOSY 
Pharmacognosy is a branch of pharmaceutical science which surveys on elements derived 
exclusively from plants having source of drugs which are potential in physical, chemical, 
biological and biochemical properties. They are the elements of natural origin which are the 
physical, chemical, biological and biochemical enactment of naturally occurring goods for 
purposes like medicinal an health benefits. 
 
PHARMACOGNOSTICAL STUDIES  
In the Pharmacognostical study of pomelo (Citrus Maxima or Citrus Grandis), the microscopy 
and macroscopy of the plant was executed. The macroscopic study of the fragments (transverse) 
of pomelo showed demonstration of discrete amalgam of elements like bundles of vascular 
tissues, oil globules and cells of parenchyma, palisade and trichomes. In microscopy study of 
pomelo showed abundance of anisocytic stomata on the surfaces and presence of Xylem vessels 
in the vascular bundle with profuse, ovoid and oblong cells of epidermis. Trichomes are shielded 
with reedy walled, uniserate, multicellular and unlignified tissues. The presence of squishy cells 
of parenchyma with infused calcium oxalate crystals were witnessed. The vascular bundles of 
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pomelo was devoid of grains of starch, while it was present in all other cells, tissues or bundles of 
the pomelo. Standardization of pomelo was executed or performed with the assistance of several 
extractive values like extraction value of water solubility (18.8% w/w), extraction value of 
alcohol solubility (6.8% w/w), value of total ash (4.7% w/w), value of acid solubility of ash 
(0.314% w/w), value of acid insolubility of ash (4.73% w/w) and drying loss (5.96% w/w) 
(Kharjul et al., 2012). 
 
PHARMACOLOGICAL ACTIVITY OF POMELO 
A drug is a complex substance whose activity of reaction is triggered by its active component 
which can be a bad or good effect on a living. This biological activity is termed as 
pharmacological activity. Pomelo as in example has such pharmacological activity and are 
discussed below:- 
 
ACTIVITY OF ANTIOXIDANT 
The process of chemical antiphon where fabrication of free radicals may perhaps lead to chained 
reactions that could possibly cause impairment of cells of organisms is called oxidation. 
Compounds latently potential of deterring the process of oxidation, particularly used for 
counteracting the worsening of stockpiled goods are called as antioxidant. Examination carried 
over the pomelo juice showed enhanced potential of antioxidant present which had an important 
role of protection in contradiction of streptozotocin (STZ), hydrogen peroxide (H2O2), and nitric 
oxide (NO) which are potentially active for diverse types of principles which enacts 
synergistically due to system convinced DNA damages each with undertakings in contradiction of 
stress of oxidation (Kundusen et al., 2011). 
 
ACTIVITY OF ANTI INFLAMMATORY AND ANALGESIC 
Elements or compounds acting on the margin of central nervous system which are distinct from 
anesthetics to momentarily affect or completely eradicate sensations to respite from aching are 
called as analgesic. Meanwhile, elements or compounds inhabiting assets to reduce soreness and 
inflammation are called anti-inflammatory (Shivananda et al., 2013). During the examination of 
pomelo through soaking it for 72 hours it was observed that compounds like acetone, ethanol and 
aqueous extracts were obtained. With acetic acid these compounds were evaluated for the activity 
of analgesic. Activities for anti-inflammatory and anti-arthritic were surveyed through formalin 
induction. The extracts of ethanol were established to be compatible with the drug of standard, 
diclofenac (Kundusen et al., 2010). 
 
ACTIVITIES OF ANTI DIABETIC 
Elements or compounds casted off to treat or cure diabetes mellitus by decreasing down or 
lowering down the glucose level in the blood stream. Exceptionally, exenatide, liraglutide and 
pramlintide are not all prescribed for oral intake and are also thus called hypoglecimically oral 
agents or antihyperglecimically oral agents (Munir et al., 2019). The abstracts of ethanols 
obtained from pomelo was through the method of hot peculation. Activity of anti-diabetic was 
examined by methods like anti diabetic activity through Alloxan induction, anti-diabetic activity 
through Streptozotocin induction and tolerance test Oral glucose (Oyedepot and Babarinde, 
2013). 
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ACTIVITIES OF CENTRAL NERVOUS SYSTEM (CNS) 
The central nervous system also known by the acronym name CNS is the crucial segment of the 
system of nerves mainly comprising of the brain and the spinal cord. The activities of the central 
nervous system was observed and surveyed on the basis of the extracts obtained from pomelo, on 
which toxins of acuteness were studied and performed by observing after five hours of 
administration (Jothivel, 2007). Several strictures like activity of anti-depressant, hypnotics, 
activity of muscle relaxant, anxiolytics and anti-convulsant were calculated for the activities of 
central nervous system (Madhavarao et al., 2004). 
 
ACTIVITIES OF ANTI TUMOUR 
Elements are compounds which enacts as an anticancer drug to prevent or constrain the growth of 
the tumour cells in the tissue by prying with DNA which is the genetic material in the cells are 
called anti tumour. For the test on the activity of anti tumour, the pomelo was treated in the cell of 
Ehrlich’s Ascites carcinoma. Increased span of life, cell count of nonviable tumour and decreased 
volume of tumour was shown or observed by the extracts of methanol from the pomelo. Observed 
parameters of hematology was seen near to normal level (Kundusen et al., 2011). 
 
ACTIVITIES OF HEPATOPROTECTIVITY 
Liver is an important organ of any living body and has crucial importance of role to play. 
Damages caused to the organ are fatal which can be due to the reaction caused by the intake of 
medicines, herbs, chemicals and dietary supplements too. This is called hepatotoxicity. Some 
compounds possess ability to abstain from such damages to the liver and are called as 
hepatoprotectors or antihepatotoxicators (Kundusen et al., 2011). There procedure ability is 
termed as hepatoprotection or antihepatotoxicity. In a study, it was observed that when 
paracetamol’s usage was being damaging towards the liver organ, the crude extract perceived by 
the evaporation process of methanol extract of pomelo was efficient for hepatoprotective activities 
in living organisms (Chowdhury et al., 2015). 
 
ACTIVITIES OF ANTI BACTERIAL 
Anti-bacterial are one of the type which comes under the category of anti-microbial. As name 
portrays, its reference is towards process it takes in contradiction of or inhibiting the diseases 
being caused due to or by the harmful bacteria. Pomelo’s ethanolic extracts obtained from the 
parts of mesocarp, pericarp and segments of membranes possess great anti-microbial activity in 
contradiction of bacteria like Escherichia coli and Salmonella typhimurium (Barrion et al., 
2014). 
 
ACTIVITIES OF HYPOCHOLESTEROLEMIA AND ACE INHIBITORS 
Cholesterol is a compound which is important in the body which helps in the process of fluidity 
and permeability in the body. The phenomenon of the presence of aberrantly low concentrations 
of cholesterol in the bloodstream which leads to bad consequences of health issues is called 
hypocholesterolemia. Angiotensin converting enzyme (ACE) is an element or compound which 
actively helps in the process of regulating the fluids present in the living body. Pomelo’s juice is 
efficient in the process of inhibition of hypocholesterolemic activity and ACE in the body (Oboh 
et al., 2015). 
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CONCLUSION 
Centuries over centuries, natural elements and compounds have been used traditionally, especially 
originating from plant genre. Tests overviewed resulted in the efficiency in safety and securement 
for the use of living organisms. Pomelo’s characteristics were thoroughly studied and the outcome 
was that it had ability to cure diseases and ailments in variability. It has been out in researches and 
exploration for a long while then. An astonishing fact revealed during the research was that 
pomelo have abundance of phytochemical and pharmacological properties. It was observed that 
extracted pure compounds and the crude extract from different cellular part of the pomelo 
possessed activity of analgesic, activity of anti-inflammatory, activity of anti-tumour, 
hepatoprotective activity and CNS activity. 
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